Classique et Elegant

B HV7I77—2V—L BEOYaL APz TFFET
Kegani, Cauliflower Cream, Crab Cooking Jelly , Oscietra Caviar

T —NTN—DAVT 4 TAXYR—RDIL4I V¥ — %£EOZY—L M 7 RAv—EE
Confit Blue Lobster, Bouillabaisse Broth In Aspic,
Ginger Cream And Japanese Citrus, Crunchy Vegetables

o7 A4 v L ZTAMIIVITFTALY T—T4Fa—7DRNYT—L XTLF—X
Abalone Steamed With White Wine And Stuffed With Tarragon,
Artichoke Barigoule, Béarnaise Sauce

TANZDI YA =T T4 X WEDAaVET T7zVvpNeH 770DV a2 TARL Y FAyoi—
Akahata In Crispy Puffed Rice, Vegetable Compote, Fennell And Saffron Jus, Espelette Pepper
Xz Or
JLEE BEEROr—X b+ RFr VL ARF* HPAX—=X}
Hokkaido Venison Loin Roasted In Coffee Butter,
Red Cabbage And Pumpkin, Blackcurrant Paste

NXix Or
fFHOBr—XF a—b—"Z— FIVV—2R
Roasted Wagyu Beef With Coffee Butter, Red Wine Sauce (+ 3,400 )

BB DO 7Ly aF—AL—R TA—Y VKT
Fresh Cheese Mousse from Yugé Farm, Fruit Compote
XX Or
AR F — X =D b
Assorted three kinds of cheese (+ 2,500 )

SLERKOY Yy Sy BYioav 74 Fa—nN TwlLvbrZU—A
Rum Savarin, Fruit Jam, Amaretto Cream

Xz Or
ANA ZACEIAATER O 2 T2 0% BEKOBZ ) vITDL—X
N—EILF Y IDTART Y — LA
Thin Tart Of Poached Nashi Pears With Spices, Praline And Sour Apple Mousse, Hazelnut Ice Cream
Xix Or
JL—FT7T7VRMTT 4 aFN RNR2TGTARZ Y —LEEOY =) —X
Traditional Crépes Flambées Suzette Style, Vanilla lce Cream And Citrus Verrine (+ 1,400 )

a—t —NIFALR/TT 4+ 77—
Coffee or Tea /Petits Fours

Classigue 27,000 wh.m.e.cs

3 Glasses Of Sommelier’s Selection 120mlI 74 vk > + 11,000

LA =2 —T, ThHNZEEAZMTBEL LBV WEETET
Akahata and Venison both of them served on the above menu

Elegant 33,500 whm.e.cs
4 Glasses Of Sommelier Selection 120ml 7 4 vk > F 14,500

ATRDEEICED. BEEMBELUXZ 2 —RBADVEBICAZBENTTVWET, / Menuitems or products may change based on the availability of ingredients.
BMOEMICOWVWTIZ. T—EXXZ Y 7ICEFRLTET V. /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
EEX%FEH. /Japanese rice.



Prestige

EBE HVT777—2V—L BEOYaL APz b TFPET
Kegani, Cauliflower Cream, Crab Cooking Jelly , Oscietra Caviar

TAT I IThF—NEFEDOTY) —X NyFrzx Beel)odal AP RAR—ZF
Terrine Of Pigeon And Duck Foie Gras Au Pain D Epices,
Celeriac Jelly, Blackcurrant Paste

Trvya—X@EKoay A L MWT
Vin Jaune Consommé, Turnip And Abalone, Yuzu Zest

F~e—NTN— TIZvF—LiEOaIay PEL AN RDEVEZY—X
Steamed Lobster Blue In Cocotte With Cognac And Seaweed, Spicy Sauce

MERDOBE—ZF a—b—NZ— FTfry—2
Roasted Wagyu Beef with Coffee Butter, Red Wine Sauce

SEHIWEBEDO 7Ly 2 F—AL—R FA—YVavVET
Fresh Cheese Mousse from Yugé Farm, Fruit Compote
Xix Or
AW F — X =FEE D Hb+
Assorted three kinds of cheese (+ 2,500 )

ARk Y F Ty HE¥ioav T4 Fa—N T<lLwv k2 —L4
Rum Savarin, Fruit Jam, Amaretto Cream

Xz Or
ANA ZATCEAATEROWM R 2 T2 0% BEKOBHLI) vITDL—X
N—EILF Y IDTARTY) — LA
Thin Tart Of Poached Nashi Pears With Spices, Praline And Sour Apple Mousse, Hazelnut Ice
Cream

\ Nl Or
VL —T 75 VRFITFT4vaFN RNZSTARZY —LEMEOT Y —X
Traditional Crépes Flambées Suzette Style,
Vanilla ice Cream And Citrus Verrine (+ 1,400 )

a—t —XIIALE /7T 4+ 7=
Coffee or Tea /Petits Fours

42,000

wh.m.e.c.s
4 Glasses Of Sommelier’s Selection 120ml 74 vy b 18000

RPIDO—MLF ¥ 7ty MCEBETE £3  The first plate can be replaced by a caviar set.
A = b 720,000, ~<v—#440,000 EMMEHEZTHE W2 L E T
Caviar, Condiments, Toast and Blinis /Supplément Oscietre 20,000, Beluga 40,000

wh=/\&/wheat p =3&fE%E/peanuts m=%/mik e =88/eggs b= %ld/buckwheat c=mMNI/crab s=zxU/shrimp wa =< %&/walnuts ca=/h> a—F v Ycashew nuts
BMABCIZTLUILF—0H3EFHkIE. T—EXXRZY TIZERLH7ZE W, /Kindly let us know if you have any food allergies or dietary requirements.
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